
12th November - 30th December
Cicchetti Christmas

Dolci al Cicchetti
Limoncello Tiramisù - Venice’s original, we make it with creamy limoncello

Affogato al Veneto - Pistachio gelato drowned is espresso topped with crushed amaretti

Panettone Classico - Wouldn’t be Christmas in Italy without panettone, served with coffee

Trio de Condividere (to share) + £6 - Selection of all desserts with coffee, perfect for two people

Party Packages
All dishes can be ordered individually without packages

£30 per person  Prosecco on arrival + 2x Cicchetti al Bacari + 2x Cicchetti della Casa

£40 per person  Prosecco + 2x Cicchetti al Bacari + 1x Drink of choice + 2x Cicchetti della Casa + 1x Dolci al Cicchetti

 = Vegan  = Gluten Free Option = Vegetarian
If you have any allergies or special dietary requirements, please let us know.

More Gluten Free options available - please ask for info.

Baccalà Mantecato 	 4
Whipped salted cod, Venice most loved 
cicchetto with polenta or toasted bread

Pate de Anatra 	 4
Duck pate served with red onion and 
cranberry marmalade, toasted bread, and 
parma ham crisps

Salmone Affumicato 	 4
Smoked salmon, dill mascarpone and lime 
pickled red onion with polenta or toasted bread

Gamberoni al Aglio	 4
King prawns with lemon, garlic, tomato 
and lime pickled red onions with polenta or 
toasted bread

Pomodoro Marinato 	 4
Tomatoes with basil, garlic, olive oil & 
balsamic rocket

Cicchetto Misto (to share)	 18
Combination of all the above with olives, 
perfect for sharing between two people

A taste of Venice’s bacaro tradition, where small 
bites meet good drinks and great company

Cicchetti al Bacari
Capesante & Porchetta	 13
Pan seared scallops with apple honey glazed belly 
of pork, parma ham crisps and parsnip puree

Bollito di Agnello	 10
Slow roasted lamb ragu in a rich tomato and 
red wine sauce served with sautéed potatoes

Involtini di Tacchino	 10
Parma ham wrapped turkey served on a bed of 
baked cranberry brie and parsnip two ways

Coda di Rospo	 10
Monk fish lightly dusted in flour with lemon  
butter sauce and sautéed potatoes

Arancine al Tartufo 	 6
Crispy truffle risotto fritters served with 
roasted garlic and truffle mayo

Calamari Fritti	 7
Crispy squid seasoned with salt and pepper  
served with home made aioli

Rigatoni al Orto 	 8.5
Rich vegetable ragu tossed with rigatoni 
pasta and balsamic rocket

Cicchetti della Casa
Traditionally inspired small regional dishes

All £6



